Objective: To verify the existence of a relationship between presence of off-flavor and microorganism load in quality control rejected samples of expressed human milk from a donor milk bank.
Introduction
The high bioavailability of nutrients in expressed human milk (EHM) can provide an excellent culture medium for several microorganisms to grow. However, this implies break in biochemical barriers, i.e., the immune protection factors capable of preventing microbial growth. Once the protection factors are eliminated, the microorganisms find in EHM a medium for growing, generating undesirable substances. 1 Furthermore, EHM shows a large capacity for absorbing and adsorbing volatile substances. The room where the milk is expressed and/or manipulated should therefore be completely rid of any pronounced odors, since milk can absorb these odors, thus altering its original flavor. It is also advisable that donor mothers and health care professionals when manipulating EHM do not wear perfumes and cosmetics with strong scents or odors. 2 Technically, flavor is both a physical and psychological perception of a combination of odor and taste in food. Regarding EHM, flavor can be classified as primary, based on the chloride-lactose relation, and secondary, originating from fatty acids and volatile compounds. 1 Off-flavor is the abnormal flavor characteristic on EHM as a result of its degradation or contamination with exogenous substances, imparting undesirable odors due to loss in product quality. The study sample was determined after calculating sample size, starting from a variability pre-determined in previous studies, accepting a 0.5% margin of error and a t score factor that corresponds to 15 degrees of freedom and 5% of probability, employing the technique described by Leite. 6 According to this calculation, the minimum sample size required for our study was 26 milk samples.
After collection, the flasks were stored in a frozen state in the donors´homes for no longer than 15 days, when the milk was conveyed frozen in polyvinyl chloride (PVC) isothermal containers filled with "recyclable ice" in the proportion of three cubic units of ice per one unit of EHM.
After thawing, the products were evaluated by trained professionals, who carry out regular off-flavor research in the HMB/IFF, in accordance with the norms and procedures regulated by ANVISA. Only the samples rejected due to off-flavor occurrence were used in the present study. 
Results
Of the 30 samples analyzed, one presented with a strong odor of medicine with negligible microbial growth. The other samples showed vigorous growth in one or various microbial groups. Table 1 
